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19.  a. A product wrapping machine that was ready for use but not in use, in the packaging room,was observed with dried fat. meat
and flaking paint. GOI officials took corrective actions immediately.

b. Seams at the junctions of boning tables, stands, and nuaterous edible product container in the boning room, were not sealed
completely.

21. A build-up of dust, debris and feathers was observed on the floor, and covings on the walls and floor junctions were not sealed
properly to prevent the entrance of rodents and other vermin. Establishment officials ordered corrective actions immediatel y and
proposed preventive measures to GOI inspection officials.

27. Turkey carcasses were found with grease and rail dust in the boning room. Carcasses were not effectively trimmed for defects at
the pre-boning trim station. Establishment officials took corrective actions immediately.

28. a. Turkey carcasses were contacting the work platform and employees® boots at the turkey transfer station in the cut-up room.
Establishment officials took corrective actious immediately and proposed modification t0 prevent recurrence.

b. Edible product was contacting contaminated racks through the perforated bottoms of plastic containers in the boning room
and coolers. Establishment officials proposed preventive measures to GOl inspection officials.

43, Edible and inedible product containers were not ideatified in the boning and slaughter rooms. Establishment officials proposed
corrective and preventive measures to GOI officials.




U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. ANO NAME coy ——
POON\ SAFETY ANO INSPECTION SERVICE
ANTERNATIONAL PROGRAMS Ashrat
05/16/2000 Est. 0005
FOREIGN PLANT REVIEW FORM Milouof COUNTRY
. ISRAEL
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL . . EVALUATION
Dr. Faizur R. Choudry Dr. Eliezer Nili & Dr. Karol Vigvand Acceptable o stiel Umww‘

COOES (Give an appropriate code for sach review item listed below)

A = Acceptable M = Macginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention z:( Formulations Si)
(al BASIC ESTABUISHMENT FACILITIES Equipment Sanitizing NA Packaging materials 5:
Water potability records o | Product handling and storage 3% | Laboratory confirmation 2
Chlorination procedures %2 | Product reconditioning > |Label approvals s
Back siphonage prevention 93 | Product transportation 32 | Special label claims o
Hand washing facilities A (dI ESTABUISHMENT SANITATION PROGRAM laspector monitoring “
Sanitizers %¢ | Effective maintenance program ¥ | Processing schedules %
Establishments separation %% | Preoperational sanitation M Processing equipment s
Pest --no evidence 1oy | operationat sanitation ¢ | Processing records LN
Pest coatrol program % | Waste disposat - b 3% | Empty can inspection CN
Pest control monitoring I % 2. DISEASE CONTROL Filling procedures o
Temperature coantrol '% | Animat identification ¥4 | Container closure exam D
Lighting . | Antemortem inspec. procedures | *4 |lnterim container handting o
Operations work space 2. | Antemortem dispositions » Post-processing handling %
Inspector work space 3. |Humane Slaughter “4 llacubation procedures o)
Veatilation . | Postmortem inspec. procedures “%4 |Process. defect actions - plant |’
Facilities approval S, }Postmortem dispositions “2 | Processing coatrol - inspection | 7¢
Equipment approval ' | Condemned product control Y S. COMPLIANCE/ECON. FRAUO CONTROL
(b1 CONOITION OF FACILITIES EQUIPMENT Restricted product control “ | export product ideatification 5
Over-product ceilings 7, {Returned and cework product 5. |laspector verification A
Over-product equipment k¥ 3. RESIOUE CONTROL Exporct cectificates A
Product contact equipment 2t | Residue program compliance B ! ‘% 1Singte standard "
Other product areas (inside) Rt |Sampling procedures o “4 |aspection supervision i\
Dry storage areas 21 | Residue reporting procedun'es; ’ "A_ Control of security items A
Antemortem facilities 22 1 Appcoval of chemicals, etc. N "4 I'shioment security "
.\_Nelfa(e faciltties o | ’-’: Storege ar;;i use of chemichls *% ' ST);-c}es verification 'b
Outside premises R "‘ e mo;(:-s;o mo;f-Ct CON RO “Equal to; s.a(-us— B - :“i)
B (;:l rc-\:o;:::;njt;;@;“;uauoguo Pro boning tim *a |lmpocts :‘:_—
Fe}sonal dress and habits_ T A Bone!ésé ‘meat reinspecii_c)n . A Tt 'j_—__
Personal hygiene practices o ) 5‘; lno'edien(.; identiﬁcatio:x ‘ ."(, T ) .
Saniacy dressing proceduces 7y | Contiot of rastricted ingredisats ’

FSIS FORM 9520-2 (2/93}

ALPLACES FS1S FORM 9520 2 (11801, WHICH MAY 8€ USED UNTU EXHAUSTED

Detgned on PorFORM PRO Softwaere by Ooltena



nEVIEW UATE | £ LABLISHMENT NO. AND NAME oy .
FOREIGN PLANT REVIEW FORM | 05/16/2000 | Est. 0005 Ashrat
(ceverse) Milouof COUNTRY
B ISRAEL
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL. EVALUATION
Dr. Faizur R. Choudry Dr. Eliezer Nili & Dr. Karol Vigvad Acceptable aocatie {X] vnaccetatia
COMMENTS:

5. A sanitizer was not maintained ac the required temiperature in the chichen cut-up room. Establishment officials took cotrective
action immediately.

7,8. a. Neither establishment personnel nor GOI inspection officials had adequate knowledge of or control over the use of
insecticides and rodenticides by the contracted pesticide company “Lenglive Eitan Sanitation and Pesticide Control, Limited".

b. Gaps at the bottom and sides of door openings to the outside at the junction of walls and ceilings were not sealed properdy in
the shipping room and the entrance to employees’ locker room to prevent the entrance of rodents and other vermin. Establishment
officials proposed corrective and preventive measures to GOI officials.

17.  Dripping condensate, from overhead refrigeration units, ducts, and ceilings that were not cleaned/sanitized daily, was falling
onto exposed edible product, and packaged boxes of meat in the coolers, cut-up room, packaging room, shipping room, and slaughter
room. Neither establishment personnel nor GO inspection officials took corrective actions.

18. Overhead beams and supports between the freezer and shipping rooms, ceilings in the mechanical deboning room, and electrical
cables in the cut-up and packaging rooms were observed with accumulations of dust, dirt, extraneous material, and flaking paint.

[9.  In the product packaging and mechanical deboning rooms, coaveyor belts were found with grease and deep cuts, and were
extensively deteriorated; racks used for un-packaged and packaged product were observed with dred fat, meat, and extraneous
material.

20.  a. All chutes for edible product between cut-up and packaging rooms did not have smooth surfaces and were cracked.
b. Packaging material was stored undemneath steps and was not protected to prevent any fallout.
c. A buildup of dust and debris was observed at the entrance to the carton conveyor chutes in the dry storage room.

28.  a. Water was leaking from an overhead pipe onto a chicken rack at the hock cutter station. Establishment officials corrected
immediately.

b. A carton conveyor passing over exposed product areas in the cut-up and packaging rooms,
was ot protected to prevent any fallout onto the product undemeath.

34, 35. The daily pre-operational and operational SSOPs reoords did not reflect the actual sanitary conditions observed in the
establishment.

43.  Edible and inedible product concainers were not identified in the slaughter and cut-up room. Establishment officials ordered
immediate correction.

80.  Because of product gross contamination, failure of a single standard for daily pre-operational and operational SSOPs/cquivalent
programs and procedures, and inadequate control over pest control programs, the sanication status of this establishment is aot
cquivalent (o that required in the U.S. program. All the above discrepancies were discussed with Dr. Eliezer Nili, Director, Coatrol of
Animal Products and Dr. Karol Vigvari, Area Supervisor, Northern District, and they agreed (o rentove Establishment S from the list
of establishiments cligible to export poultry and poultry products to the United States, effective May 16, 2000.
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17.  Dripping condensate from ceilings that were not cleaned/sanitized daily was falling onto product in the boning room.
Establishment officials were prompt in taking corrective actions and proposed preventive measures to GOI inspection officials.

7/21. a. A buildup of dust and debris was observed on the floor and some packaging materials were stored on the floor in the dry
storage room and gaps at the bottom of door were not protected to prevent the entrance of rodents and other vermin in the dry storage
room.

b. There was no door to separate the slaughter room from the product receiving and water pump room to preveat the entrance
of rodents and other vermin. (No evidence of rodents and other vermin was observed in the slaughter and boning rooms).
Establishment officials proposed preventive measures to GOI inspection officials.

28. Cleaned edible product containers were passing through dinty plastic strip curtains from the container washing room to the
boning room. Establishment officials corrected immediately.

43.  Edible and inedible product containers were not identified in the slaughter and boning rooms.




1‘0‘:)3 mm'r:g"o‘ mr?f&”s?é{"f‘ce REVIEW DATE | ESTABLISHMENT NO. AND NAME [TTa% ——
INTERNATIONAL PROGRAMS Shlomi
05/15/2000 Est. 0019 —
FOREIGN PLANT REVIEW FORM Soglowek (Shlomi) Limited [CSOISXE:Y ‘
NAME QF REVIEWER NAME S)F FOR@I.GN OFFICIAL . . EVALUATION )
Dr. Faizur R. Choudry Dr. Eliezer Nili & Dr. Karol Vigvar (Maccenote  [X]acmianer P

CODES (Give an appropriate code for each review item listed below)

N

A = Acceptable M = Macginally Acceptable U = Uanacceptable = Not Reviewed O = Does not a oply
1. CONTAMINATION CONTROL Cross contamination prevention 2:( Formulations 5;
(al BASIC ESTABLISHMENT FACILITIES Equipment Saaitizing 11 Packaging materials 5‘:‘
Water potability records %% |Product handling and storage %% {Laboratory confirmation %
Chlorination procedures 92 Product reconditioning % |Label approvals s
Back siphonage prevention %% | Product transportation %% |Special label claims EN
Hand washing facilities A (d) ESTABUISHMENT SANITATION PROGRAM laspector monitoring “6
Sanitizers %, | Effective maintenance program ¥ | Processing schedules o
Establishments separation % | Preoperational sanitation * Processing equipment <
Pest --no evidence ] %A | Operationat sanitation ¥4 | Processing records d
Pest control program %, | Waste disposal 3% | Empty can inspection S
Pest control monitoring 7 A 2. DISEASE CONTROL Filling procedures d
Temperature control o % | Animal identification ¥4 ] Coatainer closure exam %
Lighting Ya |Antemortem inspec. procedures | *4 | interim container handling ‘D
Opecations work space ‘% | Aatemortem dispositions 3% | Post-processing handling o
lnspector work space 3 |Humane Slaughter “%4 llncubation procedures D
Veatilation “s |Postmortem inspec. procedures  |*} |Process. defect actions -- plant |’}
Facilities approval %+ | Postmortem dispositions “4 | Processing control — inspection |74
Equipment approval ¢ | Condemaned product coatrol “ §. COMPLIANCE/ECON. FRAUO CONTROL
(6] CONOTION OF FACILITIES EQUIPMENT Restricted product coatrol “4 | Export product ideatification LN
Over-product ceilings ‘M |Returned and rework product ‘N llaspector verification N
Over-product equipment A 3. RESIOUE CONTROL Export certificates (X
Product contact equipment % | Residue program compliance ‘4 ] Single standard T "a
Other product areas finside) 2, {Sampling procedures “4u llaspection supecvision %
Oy storage areas 20¢ | Residue reporting proceduces “A | Control of security tems |4
Antemortem facilities 2. | Apoproval of chemicals, etc. “A lShipaieat security "
‘Welface facilities 23 |Storage and use of chemicals *% |Species verification )
Oumde ptem:s:s . :J A - <. PROCESSED moouc.r contRot T ~Equal to" status “A
(] moouc} mot@no« c. u;ubt:uo l—’r—e -boning tnm I st lmpoﬂs :“A
‘Personal dress and habits % | Boneless meat reinspection B o ’
Personal hygiene peactices 2% |lagredients ideatification ! *o ' )
- = - - IO | ¢ ——— ———— - -
Sanitary dressing pcocedures 112;“ Coatcol of ie‘s(riqed ingredieats | *g :

SIS FORM 06202 (21831

ALPLACES FSIS FORM 9520-2 (1 101, WHICH MAY BE USED UNTH EXHAUSTED.

Ocsgnod on Por FORM R\o Softwmee v Oetina



REVIEW DATE | ESTABLISHMENT NO. AND NAME oy
: Shlomi
FOREIGN Pm rlszgvm:w FORM | (s/15/2000 Est. 0019 L )
Soglowek (Shlomi) Limited fs"m*i\f
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. Faizur R. Choudry Dr. Eliezer Nili & Dr. Karol Vigvari [ Jacceatic ASTZE! [ raccoptats
oview optable
COMMENTS: ‘

7.  Gaps at the bottoms of door in the product shipping room, were not sealed propery to prevent the eatrance of rodeats and other
vermin. Establishment officials ordered immediate correction.

17. Condensate from ceilings that were not cleaned/sanitized daily was dripping in the chicken cut-up room and cooler. No product
was undermeath at the time of the audit. Establishment officials proposed preventive measures to prevent recurrence to GOI iaspection
officials.

21. A buildup of dust and debris was observed at the entrance to the carton conveyor chutes in the dry storage area. Establishment
officials ordered immediate correction.

27.  Several turkey carcasses were found with grease contaniination in the boning room. Establishment officials took corrective
actions immediately.

28.  a. Turkey carcasses were contacting a contaminated hose at the eviscerating line in the slaughter room.
b. A cleaning rod for the turkey thoracic cavity was contacting the contaminated trough during rinsing prior (o reuse.
Establishment officials corrected both deficiencies immediately.
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17.  Dripping condensate from overliead refrigeration units and ceilings that were not cleaned/sanitized daily was falling oato
packaged meat boxes and edible product containers covered with plastic in the defrosting and packaging rooms. Establishment officials
ordered immediate correction and proposed preventive measures to prevent recurrence to GOl inspection officials.

20. Dripping water from a rusty ice machine frame that was not cleaned/sanitized daily was falling into the ice container.
Establishment officials ordered tmmediate correction and proposed preventive measures to prevent recurrence to GOI inspection
officials.

28.  An establishment employee was not washing his hands before handling edible product after using dirty Cquipmeﬁ( to open a
grinding machine. Establishment officials corrected immediately.
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17.  Dripping condensate from overhiead refrigeration units, and ceilings that were not cleaned/sanitized daily in two coolers, was
falling onto packaged meat product. Establishment officials ordered immediate correction and proposed corrective measures to prevent
recurrence to GOI inspection officials.

20. Processed product packaging machines were 100 cfose 10 an open drain with running water, with a potential for splash
contamination from drain water. Establishment officials proposed preventive measures to GOI inspection officials.
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43. Edible and inedible product containers were not ideatified in the processing room. Establishment officials ordered immediate
correction and proposed preventive measures to GOI iaspection officials.
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